Foods II
1* Semester Final

Recipe Demonstration

Each student will choose a recipe to demonstrate to the class. This assignment will test
the skills you have learned over the past semester. This assignment cannot be made up
and attendance is very important over the next week.

Requirements:
1. You will choose a recipe to cook alone (this is not a partner assignment). The recipe
must be from the sections studied over the past semester:

o Cakes

e Pastry

® Yeast Breads

e Soups and Sauces
The recipes can be found from the Internet, cookbook in class, magazines, or a family
recipe. You should pick a recipe that matches your skill level.

2. Each demonstration should be no more than 10 minutes and no less than 7 minutes.

You will need to have ingredients ready to use before you start your demonstration. Your

demonstration will be graded on time limit, organization, safety and sanitation,
equipment used (proper names and use), and knowledge of the recipe.

3. A final product needs to be ready for the class to taste at the end of the demonstration.

Items to be completed and turned in:
1. Typed copy of the recipe 15 pts
2. Recipe Questionnaire 20 pts
3. 1serving of therecipe 15 pts

4. Demonstration 25 pts
Total Points 75

You will be given a folder to keep all work for the final in. The folder will be turned in at
the end of each period leading up to the final.

Schedule:
Recipe and questionnaire DUE DATE:
Market Order DUE DATE:

Recipe Practice Day:

Demonstration Days:
Wednesday, January 26: 4 demonstrations

Friday, January 28: 8 demonstrations

My demonstration day is:
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